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THE REFORM OF COIFFURES

By HELEN FALCO

fionn'a liead In a seemingly cnreless | short wom finds herssif gshorn
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. y : : - Ape termed "1oa capn \ N ful, Firreaad on the lefl sida and #11 fn the Lhin place
Outre Methods of W earing the menmg (ylory no Fhots BFe CAT . ; - , 1 el | munifest- | reanlting from the |-(‘|-_'-¢ .;: r‘m.- Ih.-l[r I:l- ho pr A
¥ area ke I Gne | ' rt Intit [ o 1 oming near the pa mien wero fnely ¥ 0

g | rendy arranged, o

o p i A hier hend " " \ nd - war 1 modes of .
. I | i Wl L 1 nge vith nb- | fashion, although it requires pome pracs | of hor crowning beauty when she cants
hagin to han 1 tt I P the mionr | tice o accomplish  this orderiy wim- lasido the wire fences wnd other pada
i | T s Beewtsing \ L y | 1 hntuberaned 1ar Ity The hair in first carefully | calcilated to blld a secand story o

1 wnd L L piraud g ril halr bo ¥ i BB it muost | bt hed (o clogtrify it apd make each | her hend

taolt I 1 ultrn Yuar i 1 iificiont | soparato halr ®how yp: as & dintinet prett One Wis R
. L e 1" o vy | | ¥ ghtest totimis- | line ke an ete Then part 1t on o butteri aof k-
| f 1 r ful loft  wlde, 1 holding the head nat \r alaring was
] I ma e 0 e O t F il ving It In & mas=s quite ) tall wio Le 1 qul ibiaye tha
i t L r halr 4 1 ! (] " W 1 1d und fastvning It sNUE- | head ds though Just It wan
for evary honraof 1 (] I 1 riend of mir ! ’ " 1 b 1 ly at tho crown of tho lworn fust n 1t | o one

: y fingl toaeh really the masterly | je ed In Uny paste dinmonds that
w bne amd th t vinder . and 14 Bl b I nt & " iy ‘ L) Ires ..-i:-' . an It must swiel In with the rest, | glittared like drops of dew
thist are 2lrmoast ) [ . ; 1 . r . for reeming 0 part of it, yet glling up the The one great point (o remember is
ined. Theu TN | v I | i ne I il e | it Belhe slounly sxageerated ['r..n part of the colffure to take good care of the hnjr, and ten
do It up as It is naturally ned o
g7 keeping well in mind the contour of
th= hend Some women prefer to pin
. : . - - : e 224 y 3 e T S : g on thelr halr, either because tlisy
and Natural Lines Now in G0 | Erpeh v R S e R
v the very ndequate roason that It 18 eas-
A =k ler to Arras off t! head, and saves
much time. While this mathod has its
commendable points. T must say the
result I not eo Individual In nppear-
. nor nearly as chiy, as the arti-
ficial pleces are pace rily too thick or
ery perfect to look natural
However, for those who prafer thia
wtylo of halr-dressing three variations
are shown In the aketches, The ang In
the lower left-hand corner rupresents

Longer Tolerated by the Best People—Schemes

of Rapacious Coiffeurs and Fake “Treat-

ments'’ Very Deleterious—Graceful

Vogue Once More

T last we can sit Jdown to our
dressing tables In a calm, evan
i Joyous frime of mind entertain-

jug kindly thoughts toward the
bompuaratively simple task of arranging

r hitherto. unruly tresses Poor S5 .
::1“8!7 How they wers abused, puffed an I'I.l"l'?ll.'f.. n of the mare elaborats
inEeeE #vening colffure shown In anather num-

ber, and known as the Grecian knot,

the back, then frizaled and fried and
meamed and baked and tosily left (o
rise, or ratber lle down all done ap
tightly In & towel over might, only to
®e pinned and tied to all manner of
ugly and muost unss vthetie founda-
tons of wire, halr a such un-
mpeakable substitutes st last re-L
Jeased, Uil they knew not themselves
and wlshed they could fall cut and
die, Which is precisely what they
finally did do. But the halr dressers
and specialista and "préparers and
“ronowern’' are all in deep mourniog
now thal he lucrative source of Lthelr
incomes Is demoliahed So long a8
wromen would allow themselves Lo b
made hideous by such monstrous colf-
fures am fn: ) 2 the halr
drossere’ trust uecr laat five
SeRrs, Just so long would new and bor-
rible fashions be invented wuntil the
tresses simply rebelled, aut of sheer
Juck of enerEy, 1o have another “‘spe-
clal preparation’” “warranied (o make
straight halr wavy” applisd, Not un-
tll our bair positisvely begun (o fall out
did we awaken Lo oor proper senses,
and all through the summter siudicualy
apply all known toniés from crude oll
10 egg, doing It in a net, to lle all topay
turvy and roset and reguln the naturas]
beauty With the Wiying result that
we now miy give our heads a toss and
pin the ringlets right where they *hap-
pen to enuggle down close encugh to
the head to be pinned In pluce. And
thase that prefer to stand up or sty
loose are brought into suficlent confine-
ment by 4 coy band adjusted about the
Aead. Our gorrows of Inadequate halr,
hair too siraight or hair too thin, 1s
all sdjusted In Nve minutes with no
soul-racking expenditure of time and
patience with eévery sort of “speclal-
ist’'s"” heurt-breaking prices, ¢uch one
with a new contrivance which is “ex-
presaly udapted to your particular
" and which you fnd yourself
eamerized nto purchasing at ten
en what It's worth, simply because
4t's “the lutest thiog,” will prevall only
& fow weeks, and the seliing price must
e bigh In order to make up 10r the
sbort demand.
1 know of one woman who actually
Bad a callection of thirty-three similar
ntrivances for moking her hair appear
ideously out of proportion to her fg-
ure and general character. Not ons of
them cost less than a dolisr and a half,
and each in its turn wus cast aside or
useless the minute she was alone and
clothad In her right mind. But the very
next day some other “excaellent conver-
satlonalist” wolld explain to her the
gu.:“;( her grief and kind]:'i supply
r the proper article Lo xive that ) 4 k )
classle contour to her head, whan all _ : : | Young girls are never quits abls to G:,:f,?“m?,:_,'.',,_""':'mnl:"! ok B
thu; aorrowbt‘:;l mo?lha bhe; fiu;nlul,l 1 b ] \ i 15 " ily girlish colilure hat Is BUBBLES t:J)- Aok m"},; "I-il.::sG:
cOntour was nE rulne Yy being bullt : 2
up out of all proportion to her fea-

although this ls meore coventionalized
for formal woar, Al ona's own halr
In parted In the conter ind done Just
above the naps of the peck fArmly, bat
as loanely uw possible to form s foun-
dation for the attached plece composed
of seven curls. After this fs ndjusted
the side halr Is pulled tnto place and
loosened about the ecars to At in naty-
rally with the ringlets. This in Nt
clally deslgned to wenr with the new
Hetle fall caps that Nt c losely about the
face, low &n the head, but require
much Alling In at the bark

For dressy hats that require highar
adjustment, the fourth Hlustrates ap-
other arrangement of the same s=t of
curls used on Flgure 1

The halr 1a all combed stralght down
over the face, then topsed loosnly back
n_mj fudtenwd at the Wn of the head,
the knot belng done a trifle tighter than
for the other style. The o hiel beauty
of this llex In the nutursl llne the
Btrands of halr take when tossed back
from the Tace In see ming carelessness.

A more elnborate arrangement (s
Fhown to the sxtremq right, the ad-
Justed ploce cov hg the entire crown
of the head, making & mont elaborats
colffure for the thin-huired woman, as
the only place hers halr is In evidence
Is ot the buck #nd & fos nchies In
front, whore It s parted

Flgure 2 Hiustrates wnother
tlon of the swirl held in place by black
velvet bands bound close to tha head
an top, but holding the hale qulte loose-
Iy at the crown of the head.

Another very girlish and ea r
complished colffure s :I-;.J-.t--qﬂ:: tnt;
Recond sketoh in the upper left-hand
corner. The haulr |a paried on the loft
slde and ombed =moothly, though
loosely, 1o the naps of the neck, where
It 1e slightly ruffed on upper side, then
folded joosely aver beglnning nt I'.l:le
e;::d;‘ “qnd r-jl'.lni..' up toward the crown
o, CT AnRd adjust -
at 1o s Justed 0 1t the face
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'I'HE PEANUT JAB is a famlliar
Fame that furnishes a ot of fun,
Have as many tables as pesded.
aAnd a4 bowl of peanuts on each ti-

ble, With hat pins each player ln turn

Jabs for o peanut untll he misses when

the next one tries. At the bell from the

first tubile the two who hive the most
pedruls progresa to the next table. In
the end the one who succesds in gather-

Ing the greatest number of pranuts

gela the prize, A. E, B,

———

¥ diffterent from (helr very et the water be preps
< epared Ac -
HOE days, but the one in the drawing [Ing to this recipe --r.n'c ::L‘—ni lnc‘:mg

tures, whereas nll she required was her T - vith the halr plaited In two long bratds | magazine ) -

own naturnl halr, which was no more g =2 1N ' ’ 0F even mhort ones, and colled flatly IN'f -l“il-ln!sl?ruh.:“‘:-!.ﬁ:r!m&:-’h;n”d

nor no leas than wis adequats for her e o T Ty e 4L i - ; a = 1 " DEASEY *over the ears, makes u very irim und | oughly “dissolved, add o tabl ;? ur;

particular needs, . u - s e SR substanlinl methiod of disposing of 1L | gum arabic und stir ntll mel'::-li Oel?ho
Blessod be the clever and sensible It adso has the udvantage of staying|add a teaspoon or more of 'n'l)'rccru::

1]

will and looking neat for a longer | and lastly a quart of coldl water

woman who started the bLewltching | heas ; :
. =B OUF courmge deserts un. and back |uible révction tHUL We eyen WoAr them | fasbior A flod of Unie than almost any olhier | Stretch & mirin T
\: Stretch ¢ K across the room about

fashion of wearing ‘tea capn.” Bhe has | we run 1o wig for stage wear|uand shoes that n notually the shape

e from forty to a hun- | of or

our dear puffa and switches, | inder our 1 And such o comfo € r ; - ’ <
:T::il‘url:::tr;:l‘ q::lnl:;-t\"rrr::ﬂprr;:n‘:: But, with the advent of the eap, came | 5o Firay locks h ,}-_,—:,,,,-’ '..'“'.1 .mrr,,.r,.'_' s sreeriinE te thal LT By 1) __f'_ > bt HuSe 'r":".'__“ “'-""l'_- and ‘:* its quaint Dutch | the hefght of a person’s head and Jet
and “.m“‘hi Clothe oursslves in our :;II.:::: frar:; Gur own fears and publio | angles, nnd the bal securely snehored while ton fesasons. g e Ly et 1 of past .'"“ % must becoming 1o youth- full'nill' one stand on the farther side
’ . - » ANd & woman can bs practl- | o the cap band T S . R PRSI 4 o e A widing a plllow. Each rson Is to
g:’;".hr:l:" ;‘;;r:"_:"”::t‘-*g::-; :)‘l:ll‘:’l‘:' cally Lald and yet Inok charming If she ‘!ir;-nr “: '.l.:- {tek of the tynhotd eon- | 1t ‘l'l."‘_l{" I: er proetiy L ’-‘u :-. :-I|--..H?1: the ; r‘lln. \{"r._\' nllractlve ornaments are | have five trials, and the [.';”";)M ¥ ::)
in Co"f-l-'lﬁl"l’l with l‘.llh!!l" ﬂuﬂd-:; Ang aite in the welection of her caps. | valesoent with her lnye ‘» \". ng ring- .‘ v hundres 3 : whi 'r-I ‘. I-.l.h (i I”- 'I..‘“'.. r“'l:‘- '.x '; rl‘J::.m;‘“-.1 I". e 8-11\‘“1-!'-0[ soveral fséo who can throw the ll'.l‘bhleg over

And such 2 saving of time, for there | fotn, for she ne e Hie : ; S b e alr et 5 LARGPELY ol ks SR LT hey are da-|the string and have the lnrie b
— — i#tx, for whe peed never trouble even amur ralght hal E e oor swiel » halr abeut | slgned to helgt nrgest number

= —_— g o ! 1 alr, Hng swirlin h 10 abont | sign wclghten the Agure of the |on the pillow when he has finished
‘ ( ' vegelables. On these T an , i - —— ————
wrranged Lthe gue slightly bheaten, Serve At opce: a |1 They urd now Lo be founs o ibt ny v

ASSER LE ey Then i xaasd ithe T A N D O M e aful on' o leaf of lettuce, This 4 rketh of mo l_l J-I“rl,'-"- 1tlon r'l'\!\—-l rl‘u:ll:\- nr-lr‘!'ll:r-l IE'.‘::;T,l-rt':‘1€::nrbri}:91'?;]l ‘.I;IJ}::I:C}:;TI‘L]; :mtm. Fh-" 0 SROLE Do e aad
vegotablon. Over RIVT iporired. ihe to- makes w good dish for supper . 4 aro out into thin silces, and, to-|to the rale that ribbons and furbelows ‘;::':;l'na;l:llp ";;1{0“‘“:_},‘\‘:“';I::‘t::t;rrd‘:

with  slices of nnd A becoming garnlsh,

mato julce, to which had been added Ralsin 0 - bannno are mot . .
ey and Celery Salad, reilde olary gy Rrmatn - e o Nl b A rich | When thick as cream add salt and pe
COO KING it Keoiling water, salt, pepper RECl P ES 1 lers, two | maedded colery,  are  served  with fred strawberry or red raspberry pre- per and straln the sauce lruundpt.h‘:

& two cups of eolery orangess | mayonnalse, sorve or syrup could be poured around birds

and kitchen bouquet for seasonin ' t - : A
aAn0 £ roken Intol and on 1p of ralsins each ball as it | yrved r

The casmerole went into & well-hgated . - plumned, me d nnd halved. Add ope- Prune Salad. ,"f the artdstic u;‘::_L"a;'u:?l::;":;f‘: No one ever bagins now without an
How to Make Use of It ig[®® oven at four o'clock. and o quarter half oup of grited appli Lo ono cup of | Mix French pruncs; steamod, stoned |of the dessert. <E [Phetiser of Jome kind, and sithough
» S, - . r - N sy ormals ind  cover the mixturs [and cut in ploces with shrodded nuts, Thao o - o ‘e been an Invention o
) r;im;nl‘:au;:u;;‘tﬂmr‘uff the heat down bll}.{ﬂtSUOnS lrom ]LZ\!}(::I'L with this, 1T s roally hotter than At|pecans, wolhuth or preferably '“m“':'}.'l rl.:].t\}"fn‘lll\;ir“}rl.l-\.:? :Iﬁ"\\{hh.l] lIn sultable !Ih-r Inst decade It renlly is not o new
Consummg the Lefl-Overs burner), Inft the kl'tch T DL 904 m T . vunds. The grated ormnge rind should | Serva on lettugo with g eream mnyon- | qecorated with red ih.nu;-u P B ';r':hm nllb it originated tn the minds
enter 1L agaln unth) o o and did not Cooks for Tasty Dishes be surinkled over the dresting, and Lhe [na In which & litde minced ¢elery W | ynd 1o be served with i ewakas] e Tmsinne of Loule SeLVye WHO
M { IJ licic when o th ntll a nuorter of six, ‘- Intier should be made of lemon Julco | mixed A BV AT 3 1 Squares of sponge | Was morae of o gourmand than a gour-
€A Srel nusly thickening of flove, S aaedw little Be Use Di ingtead of vinegur Those malads may all be served with | S45¢ COVered with red frosting, |3 met. In order to prevent him from
P i n“dn“t:: :;:;1 butter besten Lo - bL‘d on lf- Gt Buae n Prench dressing 8 preferred. If the Cotee Bombe ;Mr;nx three ar four kinds of soup, fAsh
Tender and Done o Keep hot while 1 p":'l::!';l]lﬂ L W, SURTE rest of the medl be very heavy, or If } mn‘ e IO S SN (S EASES |
mialnde r pared the re. fcrenlU Casions Bkin and seed ane pound of Malaga | they bo used ot dinne tho French Lina a mold with n coffee and ch enu, they placed before hlm as a be-
nder of our dinner.  Asfour maln Sakwis = T 1 late fce; th ; SHOCOs | pinning long thin slicen of toast spread

lo a Turn divh was sych & heavy one ] ¥ or Tokay grages, and then Al them | dressing s preferable Any of these | 'ato lce; the Navor of the two combined S K b i . P
¥ one, we had with hignl puts. The carpels of one | salisds it served with a Frouch dressing |18 better than If only one be used, and marrow, caviare an ather

with' ft =
only an apple salad, and for prane-frult ahowld bo mixed with the|ar

g:;crl a wino jelly made the pravious sultuble to use with the game |0 centre with a vanilla fce cream, | P2PEeAt foods for the purpose of ap-

onsing hiis appetite and conserving his

Bearnaise Sauce. grapos. and the Julce of the grape-|courme or e¢ven with chicken When | 2ither a French or a Phlladelphia {c <
By Mra. E. P Wa found frult mhould be uned Inatead of vinegor | =aliod is served with gume or chioken, | 9Feitm, or a plain whipped cream ﬂll:; gﬂl“h Thus the Introduction of the
;- ' ful t“.u'::u“:“? _F;mmm A most yee- Cook: In o double boller three exg|or lemon In the mayonnalae. A Juley | cheese (s omitted  Otherwise some kind | With candled red chertles and greon. cunapo.
¢ . € meut was tender | ¥alks slightly besten with one tnbies | ripe grapefrult will yiold enoush for|of o cheese mixture or wafers dusted [ E08e plums cut into pleces  The ana Mell
Perhaps my experience with casserole :n?“:‘elirigunﬁ the vegetables dons to | "poun. of water, and add one tepspoon | dresaine and not dnjure the flavor of | with cheess is usually werved with the | Fhould be sonked in a frult ,)-mp"tu,,.“ ¢ RAJIRIISE
eooking may be valusble to unbellovers. and the gravy rich und browny |of witer, and add one teanponn of but« | the pulp. Serve on white lettuce with | simple salad course, fore ndding to the cream. The mold | This Is & mixture of leftovers, but

With & finely blended favor. Thiw|ler When * begin 1o thicken #da | chesso cresconts should be packed In foe and malt foup | NeVertheless good. Mix cooked and

I wan rather sheptionl as to 1ty merits
Bt fter sevoray rinte Rid “‘:ﬂm. ﬂ:nz;ul;;:-u- :"ar Loo much for a fam- | four tab) W of hutter, ohs At a Almond Cheese Pats. hours. The combination of brown, yel. | Inced chicken, capers, parsley, an-
Mabekioet of. advodaten ¥ o - e ;‘:’:” m:dh::bun? naked (o :im-» Wil ring conistantly, eane clghth Cheege Crescents, Molmten one cream choese with two :“‘\" or “I"l“'? with red and greon In most (‘:‘10\')' and trufMes, It n\'ntluble Press
1 following day becauss it w dintier the | teaspoon of salt, the sanio of paprika | ook throe tiblespoons of butter and | tablespoone of crenim, add gne cup of | BArmonlots with the winter decora- [ tem together into a tiny mound and
Casstroled B S0 1 added a little WS 30 good, |or & dash of cayenne, and one table- | eaur tablespsons of fogr until bubbling, | Anely minced lmonds. salt and pa-| Hons, and is quits suMclently deliclous serve them undor u thin mask of
role eel. water, a liitle | *poon of turrakon or any mild vinegar, 1 three-quariers of a cup of milk | prika and form into small pits with to pay for the trouble of making. mayonnalse on a leaf of lettuce. A bent

thiekening and fust heateq
thai Whale:|and. the name aMOIAC o8 BNeIS it : ' ¢ or | the A Some pretty bonbons .| OF sweet red pepper atar decorates the
We had o s ¥ mince ghth traspoon of salt, one-quurier | tho mold that Is used for making but- o af natorar sigh
TG Gal M el st S bl r:gh;:::l"\:nh It and & baked | Shurvil of parsley. Tho eheryil pives teaspoon of mustard and ‘@ dash of | ter pata. This was a recent innovation | 1018 are utrawberries of natural gize | #Pex of the mound.
bouse steik, probably threc-quarters of Two wuch, s ~ o paculinre fovor that gots well with cayenne. When bolling add ane cup of | In =erving chesse with green stems and lemons nbout the Egg Canape.
& pound, & turnip, & carret, an onl busy housewlt mple  dinners for the|the turkey Tat a small spoounful of falry cheese and one  thblespoon of | Two deliclons douserts puggest thom- | € of the strawberrles. These are| '
: ' b 5 450 s IeeA g | (B sa urin tn zeculred Tar ses il o parmesan. Whon the choese is molted, | selves ns o finlsh  for the January |M8de at the confectioner's of almandq |, Mix two or three cooked yolks with

two potatoes which needed attentlon | ?Pe8 too! The steak, which cost fityy | I this savce bo sirved with beef, w to- iWd two egw yolks, and If you happen | fonat—be 1t luncheon, dinner or mup- puste, covered with red nnd yellow two tatlespoons of butter, add four an-

and about u cup of tomato, mostly :‘;‘nlli;:n\?:l:;lhr:rn ;gr l‘iln:rm dinnery, In{enmmn nfusrrnh-.l horseridish would | vo have some traffies in the house and | per, fondant, and are most realiatlc, Chciv‘t:"t or the same ,-.armum of cavisre
ulce. Hav loces o8 L0r the casserole | E1Ve it just the rlght favor, nh Afor e Lhe d twa lnrge or lobater, or even sardine paste, which
"b“"“ an l‘:"‘h c::“‘:;:' .::;k Ifl:ll?ud it %‘:}:l:}y&lfuﬁ '::u lh:;u aye e Chick c Lett r"":l"l‘r‘h'rl'll"lt‘; fl'llm- “I‘?rrlrr‘;-:::ldlh'-“rzixillutn Snowballs. Partridge Bauted, ;:omtt;l in ""'r| ;.n"ﬂ and 18 convenient
£ " E0nd, and wo cken Cream on Lettuce, . " " 5 ’ « e : onm y i 'or the sandwich ns well t 1

ey L m oo shollow buttered pan about on Serva In one of those lovely glass| Bkin the birds, split and flatten them [ Soften this with ]I‘nll'::'l’ ?l:,hf:“i?:’

on 4ll sldew, 1T removed the meat and rrepare.  There in hardly any lmie Conk n None ulle ki ;

to the n > | Conk two tablespoons of bulter, add | holf un inch thick, and when cold cut [baskets that have tall handies o Phila- with a cleaver, trim = e
added more fat to the pan, turned in umi ber of chinges which may |one cup of cream uand’ two o 18 of | Into crescents with butter. Crumb, ez | delplila Iee cream, which 18 cream wingn, as reslly n ’“ll:}ndlﬂ of ll!gll and l!pr"rl.d ::n lbllth,rﬂl lln.::n1_ cover with
i 15 entable but | whites of the eggs, min ed flne, and

n the combilnugl 1 1

the sliced onlon and carrot, wiso the | 5dd o apo Anson. 1 oftan | finely minced chickon, one-hulf cup of | and crumb them, and fry in hot' fat, | $weetened, favored, frozen anid mudo | the breasts. Now hive
diced potato and turnip, and let them times a"u‘l’.'l'.:"a&'"““‘ or:.'*u; e | calery, also minced fine. and one-quar- [ Drain on brown papor and serve hot.  [Into balls by the ball scoop. which 1s|tor resdy in the saule ;’I.'.‘:"’nﬁﬁ‘ bmnt; plu-'fclm ‘?ET“mm A

. ¥ _weed] ‘mometimen | ter teaspoon of =alt. When bolling add taed %0 much at the soda water foun- them, turning when necessary, :ll ® &Lllfcf:rnlol ;G?'l:h:r:r;::hcull - ?‘ckl:

. un ; s leaving

; o ~ - sume buttor | strip, then put the ends t th Ic tm
orceaterahire snuce, one tabloapson| Thia i= o novelty for those accessible | vlently bard a perfect Lall can be made, | and flour covked togother 5 Pl n togethar,
Hevera. or brandy, If liked, aud the yolks of two ' to thiy tity mem ber of the orange fame' 08 Wit the potats ball cutter, A red ridges on a hot pln':ler. ln:!#ut::”np::rt; '.'mfﬁ”?ﬁou‘ﬁ:m“h e sheiiaece

brown a little. Having heated the the celery itpelf. A friend wlways in two drop. 0l Kumgquat Salad i :
alud - rops of tabasgo, ablespoan ua ’ tains.  If the cream be frozen sufll- wn av
csmserole. [ turned n half of the mixed uulvg:. aht.rltn( bewns. Try 1t for Your- a 1. one lablespoan of (T e o light bro Have roady




